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TO THE FRIENDLY 


READER. 


certaine medicinal treatiſes, which 
according to the manner of our 
countrie,to auoid the note of inci- 
ulitie and vnthankfulnes, I haue 
viually beſtowed vponmy ſpeciall 
:cquaintance, for want of richer 
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and more conuenient preſents, 7 
ſhall deſire thee gentle Reader, r 
conceiue and report charitably oi 
thismy accuſtomed doing, prote- 
ſting vnto thee, that I am nor ir; 
duced heereunto for the gaine of |, 
vaineglorie, or any ſuch like re- 

gard, but eſpecially to ſatisfe the 
importunitie of ſnndry my good |, 
friends, which haue almoſt infor- 

ced meto impart ſuch matters vn- 

to their vie, accounting them(as it 
ſeemeth ) not altogither imperti- + 
nent tothe preſeruatio and main- 
tenance of their health and wel- 

fare. Wherefore fauourably inter- 

taine this my preſent enterpriſe, 

& be aflured tharTI purpoſe thort- 

ly togratifie thee with many ma 
ters inthis kind far more comr 
dious. 
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us, if God ſpare me life and lei- 
. Inthe meane ſeaſon, hoping 
that thou wilt friendly acceptthis 
- ſimple diſcourſe, as a token and 
pledge of my zeale andafte- 
cion towards thee, I bid 
thee hartily fare 


well. 
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Of the Spice called 
Pepper. 


3222 2638 HAT kindof ſpice 
_—_ JF which of the Greeke 


| ” > ks: authors 1s called + 
©; 


- Ra? nethe Latin writers 

EY & -GF-E-4 
7- do name Piper, and 
27 &> the apothecarics do 
> ©XxD© ) terme the ſame as 
R—<LF59\ A the Latiniſts. After 
the Arabike ſpeech in Auicen it 1s read 
Fulful,in Serapio Fulfel. Garcia a phylician 
to the viceroy of India, doth wiite, that 
the Arabians in theſe dates do call it Fwl- 
f1: and he addeth, that the greateſt quan- 
title of this ſpice is nowe brought into 
Earope, out of the prouince of Malauar : 
and that the ſame is in that countrielan- 
guage named MHeolonga. Wein Engliſhdo 
call 1t pepper : and muca vſe of this ſpice 
with vsis,1n making broths,and in condi- 

ting meates. 


The kinas of Pepper. 


ſt = itis to be noted, that many herbs 
j of our writers are termed by the 
'  nameof pepper. For the herbe called in 
| A 4 Latin 


Latin Per/icaria, in Engliſh Culrage, isof 
ſome named water pepper. The ſeede alſo 
of the herbe called Chamelea, is knowen 
to the herbarians by the name of hil pep- 
per. Likewiſe the herbe which we call 
Stonecrop, 1s alſo named mouſe pepper. 
And ſom do caldiptander, herbepepper, 
and ſome ſauery pepperwort, So the lat- 
ter writers ſhew many other herbs vnder 
the name of pepper, and vnder pepper- 
wort. For they reter to pepper cuery kind 
of herbe which doth bite the toong as 
pepper doth. And beſide the three kindes 
of pepper, which are beſt knowen by that 
name, we doread in the latter writers of 
ſome other kinds vnder that name : and 
ſo. we read of pepper out of Ethiopia, 
which 1s of the learned rather referred to 
that ſpice which 1s called Carpeſium,than 
to any kind of pepper. Butproperly and 
in true ſpeech, this word in Latin Piper, 
and in Engliſh pepper, is to be ynderſtood 
of one of the three peppers in common 
vie, of which one1s named white pepper, 
the other blacke pepper, the third long 
pepper.Otf the which three kinds,and not 
of the other things falſly named peppers, 
that confe&ion ſo greatly commended ir; 
coldafteRions of the ſtomack;cali'ed D-.- 
fr. 


trion pipereon, 15 made, and kept in our A- 
pothecaries ſhops. So that theſe three 
kindes of peppers moſt properly do de- 
ſcrue the name of pepper, and are ſo moſt 
conueniently called:and the other things 
arc rather by ſimilitude ſo termed, for 
yeelding ſome taſtelike pepper, and ther- 
fore neuer knowen by the name of pep- 
per without ſome addition,as Piper monta- 
num, Piper murinum,cc. So that when we 
do read in any author this word Piper, or 
in Engliſh pepper without addition, we 
mult vnderſtand the ſame of one of theſe 
three peppers. 

The nauigations 1n theſe latter yeeres 
made by the Portingales into the caft In- 
dians, and by the Spaniardsinto the weſt 
Indians, hath made maniteſt to vs, how 
greatly the old authors, I meane Dioſco- 
rides, Galen, Plinie, Auicenna, Serapio, 
and other writers of the former time were 
deceiued in and aboutrhe hiſtorie of pep- 
per. For firſt, all the ancient writers 1n 
their monuments haue deliuered to vs, 
that the three kindes of pepper in com- 
mon vſeare all three the fruit of one tree. 
For ({ay they) the pepper tree doth bear a 

ang fruit,like vnto that which doth hang 
in haſell nut trees, and birch trees. _ 
they 


they afhirme,that this long fruit is the firft 
rudiment of the pepper, which is called 
long pepper : after that this fruit being 
more ripe 1s diſcloſed,they take the ſeeds 
contained in it to be the white pepper, & 
the blacke pepper: ſuch graines which are 
not perfe&ly ripe , they ſuppoſed to be 
white pepper,and thoſe whichare perfe&- 
ly ripe, to be blacke pepper. So they con- 
cluded, that theſe three kinds were all the 
fruit of one tree, and differed only in that 
one was not fo ripe as the other. But by 
the nauigations of the Portingals, and of 
the Spaniards into thoſe countries, in 
which theſe pepper trees do growe, it is e- 
uident and well knowen, that the trees 
which do yeeld theſe three ſpices are di- 
vers in kind. For the trauellers into thoſe 
countries which haue ſeene the trees, and 
gathered the fruits, do witnes, that not 
one and the ſame tree, but diuers and dit- 
ferent do beare theſe ſpices. And thar the 
_— which do beare white pepper and 
lacke pepper are not trees of any big- 
nes, but weake ſhrubs, which do clime vp 
by other trees, as an Iuie doth in this our 
countrie. And haueleaues like to the ar 
ple tree called CMalum eAſſyrium, and ur: 
carrie their fruitin cluſters, like the clv- 
ſer - 
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ſters of grapes of vinetrees, which are al- 
way greene vntill they wax ripe. And Gar- 
cia,who liued in theſe parts, writeth, that 
the plant which yeeldeth the white pep- 
= doth in kind differ from thar which 

eareth the blacke pepper, and yetareſo 
like,that no man can know the one from 
the other, but they which do dwell there. 
For(ſaith he) they do ſo ditter, as the vine 
tree which beareth the white grape,doth 
differ from that which yeelderh the red 
grape: and as we cannot know the diffe- 
rence of theſe vine trees, but when the 
grape is ripe, {o we cannot diſcerne the 
plant which yeeldeth the white pepper, 
from that which beareth the blacke pep- 
per : and yet ſaith he )1tis certaine, that 
the ſame tree, which bringeth foorth the 
blacke pepper, doth not yeeld the white 
pepper. He ſaith alſo, that the white pep- 
per tree 15 not ſo common in theſe coun- 
tries as the other is, and that the ſame 1s 
not to be ſeene, but in certaine placesof 
Malauar and Malachz, The ſame Garcia 
--=*treth, that the tree, of which long pep- 
71s gathered, doth greatly differ from 

+© other forenamed pepper trees : and 
thatlong pepper is a fruit depending of 
the tree in like ſort, as we ſe things to 
| hang 


hang downe in our haſell nut trees,and in 
our birch trees: and that this fruit wil ne- 
veryecld either white or blacke pepper. 
By this diſcourſe we do vnderitand, that 
the pepper tree 1s not like to the Tuniper 
tree,as Plinie writeth in his 1 2.boke. And 
Garcia alſo ſaith, that the roote of the 
pepper tree1s very little. So thatitis not 
like to ginger, as ſome beleeued in Dioſ- 
corides time, nor like tothe roote of Co- 
{tus as Dioſcorides writeth. And heerby 
alſo weare to vnderſtand thatthe old ſay- 
ing1s fabulous and vntrue, that pepper 1s 
made blacke with fire. For the marchants 
which brought the peppers, ſaid, that ſer- 
pents and venemous beaſts did yſe much 
to be vnder theſe pepper trees, and that 
they were driuen to fray away thoſe ſer. 
pents with making fires vnder the trees, 
before they durſt gather the peppers, and 
{o the pepper was made black by the fire. 
But now welearne by the hiſtories pen- 
ned by the latter writers, that all this 1s 
yntrue, and that blacke pepper is of that 
colour by his owne kinde,when it1s ripe: 
and ſo that white pepper is of his owne 
kind, euen of that colour when itis ripe. 
As the red grape hath that colour na- 
turally when it is ripe, and the whit* 
grdp 


— — A kak oa St... as « ai a. 


CR =o HW mow ow = DAU,A Mw «a. 


.- 2 OG 


w 


grape keepeth his colour euen to his full 
ripenes. Wherefore thoſe writers were 
much deceiued , which affirmed, that 
white and black pepper were of one tree: 
and that white pepper was the fruit not 
throughly ripe, and that blacke pepper 
was the ſame perfectly ripe. For(ſay they) 
as in our country, when we gather apples, 
all of the ſame tree are not of like ripenes, 
ſome not full ripe, ſome full ripe, ſome 0- 
uer ripe, and all are gathered art one time: 
ſo, ſay theſe men, when the marchants do 
gather pepper, ſome graines are through- 


q ly ripe,and they black and wrinkled, ſome 


not full ripe, and they whiter in colour, 
and ſmoothe not wrinkled. But it appee- 
reth by that which they haue deliuercd to 


Y vs, which haue ſcene and gathered both 


theſe kinds of peppers, that they are ga- 
thered of ſeucrall trees,and that ech doth 


© pertealy ripe in his kind, andech retaine 


his colour : the white graine when it 1s 
ripe keepeth the white colour, and the 
blacke pepper when it is ripe keepeth his 
blacke colour : Euen as the white grape 
2cing ripe remaineth white, and thered 
zrape red,and yetech do come of ſcuerall 
»ine trees difterentin kinde. So weareto 
..nke of theſe kinds of pepper, _ = 
ot 


doth come of his proper tree,and each ful 
ripe retaineth his naturall colour : the 
white pepper his, and the blacke his co- 
lour, as doth euidently appeere by that 


which Garcia hath written in his firſt 


booke De aromat.Judie. 

Thatthe Grecke & ancient writers did 
erre in expreſſing the hiſtory of theſe pep- 
pers,it1sno maruel: for in that their coil- 
tries werefar diſtant from the prouinces 
tro whence theſe peppers came, that they 
themſclues could not ſearch outa truth, 
but followed the report of marchants, 
which tell many vntruthes, they were ea- 
fily deceiued, and ſo did ſet down in their 
bookes for verities many yntrue relations 
of the marchants, 

But that the Arabians did commit the 
ſame errors, whoſe countrie was not far 
diſtant from the places where pepper 
doth grow,their groſle negligence 1n ſear- 
ching the true knowledge of {fimples, can 
not be excuſed;who would rather followe 
heerein that which was written by the 
Grecians, than themſclues ſearch out : 
truth. 

Matthiolus in his commentaries vpon 
Dioſcorides witnefſeth, that many pepper 
erees are ſet to be ſcene at Naples, and 
at 
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at Venice, and diuers affirme, that theſe 
trees are planted in diuers places in Spain 
and in Portingall. But I could never vn- 
derſtand that any pepper tree was at any 
time brought into England. Ihaue often 
ſcene at Poole in Dorſerſhire, and alſo in 
London,the whole cluſters of pepper pre- 
ſerued in brineandin ſalt : theſe cluſters 
arclong and thin, not ſo thicke togither 
as the cluſters of grapes. 

Long pepper 1s to be ſeene in every 
ſhop : for the whole fruit is brought by 
the marchants gathered togither like 
ſcales, rough & vneuen, biting the toung 
like the other peppers. 

We do read of another kind of pepper 
brouglit out of the Indians, which the 
Portingals called Piementode Rabo, in La- 
tin Piper caudatum, and may be engliſhed 
tatle pepper.Cluſftus in his annotationsin 
Garcia, ſeemeth to haue known this kind 
of pepper, and ſaith that it is like tothe 
cubebs, and that it hangeth in cluſters, is 
very {picte,and hath a little ſtalke or ſtem. 
This kind is not now brought : tor the 
{ng of Portingall did forbid any to bring 

r, tearing leaſt it might decay the price 
1” ſale of the other kindes. 

Monardis alſo in his booke De plants 

Inaiz, 
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Indie, maketh mention of another kind eff 
long pepper, different from the common'* 
long pepper, and 1s much hotter than the 
common long pepper,and more pleaſant 
to the taſte-than blacke pepper. Where 
the latter writers in the hiſtorie of pepper || fc 
do dinide long pepper into the garden || tl 
and wild, this kind written of by Monar- || 4 
disis ſuppoſed to be the wilde long pep- Þ 1 
per, and the common long pepper, the } C 
garden or domelticall. | Pp 
The latter writers in the hiſtorie of | P 
pepper, do write of another kind of pep- | t 
per, which they call Piper corniculatum, | V 
: 

] 

k 
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ſome.call it Siliqnaftrum, which may bee 
engliſhed, Codded pepper, bicauſeit bea- 
reth his graines in a cod or huske : and 
they deſcribe this kinde to haue leanes 
like to the herbe called Nightſhade, a 
ſquare ſtalk of colour greene, ful of ioints, 
white flowers, and after them commeth 
the cod,at the firſt greeniſh,and after red, 
with a perfe& ſmoothnes and ſlikenes : 
within that cod are flat graines, whitiſh, 
yellow, more biting in taſte than pepper, 
Theſe cods are not alway of one forme : 
for in ſome of the plants they are greater 
and longer,in ſome leſler and ſhorter: and 
the leſſer kind they call pepperot —_— | 
rne 
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| of Þ the greater they call pepper of Calecbr, 
S named after the countries from whence 


they are brought. The herbarians of our 
time do witnes,that this plantis ſet in di- 
uers places in Italie,Spaine and Portingal: 
for that it is a goodly plant and faire to 
theeie,and the graines are vſed for pepper 
all the yere,and are thought tocommend 
meates condited with them, better than 
common pepper, I did neuer ſee the 
plant, but the cods are common in the A- 
pothecaries ſhops. It is ſuppoſed of many, 
that the olde Greeke authors haue not 
written any thing of this plant, but Actu- 
arius ſeemeth to ſpeake of this kinge of 
pepper,vnder the name of Capſicum. Ama- 
tus in his commentaries vpo Dioſcorides 
afhrmeth,that this kinde of pepper is that 
which Auicen in 2. tra. ib. 2. cap.746. 
called Zinziber caninum. Thus much of the 
true hiſtorie of pepper, as well out of the 
old as latter WLRers. 


= to chooſe pepper. 


ID Ioſcorides writing of three kinds of 
pepper, doth giue ſignes and notes 
to chooſe onely blacke pepper : for that 


as it ſcemeth in his time deceit was onely 
B vicd 


vſed inthat kind of pepper. For Dioſcori« 
des writeth, thatamongſt blacke pepper 
arc found certaine ſeedes or graines light, 
andetmprie, which he calleth Breſma, and 
Plinie ſaith they are termed Brechmaſi, 
which word doth ſound,ſeeds vttered be- 
fore their time. For (ſaith he)by vnſeaſo- 
nable time the graines ſometimes do wi- 
ther, and ſoare emprie, hauing in them 
no ſubſtance. But Garcia ſaith,that while 
he did dwel among the Indians, he inqui- 
red,& could not learneof any ſuch name, 


yet acknowledgeth, that ſuch graines like 
to pepper are often found amongſt pep- } 
per, and are noteaſily knowen from pep- | 


per, but that they are light, and broken 
do yeeld no ſubſtance as pepper doth. 
Whertoreas in Dioſcorides time, ſo ra- 
therin this ourage, we ought to be dili- 
gentin thechoiſe of pepper, and to haue 
ſome notes orſignes to chooſe the good 
from the bad, and to know the beſt pep- 
er . Dioſcorides commendeth pepper 
when the graines are heauie, full, whole, 
not much wrinkled, new,not full of duſt. 
And Galen in 4. De ſarit. tuend. adddeth, 
which hath not a very thinne, nor yet a 
grofle and thicke kin. 
Serapilo praiſed white pepper , which 


hath 
1 
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hath a white colour,and the latter writers 

ſay,the whiter the better,which is ſmooth 
and not wrinkled. Galcnin 4. De ſanit.t- 
exa.{aith,that thoſe grains are beſt, which 
are fulleſt and greateſt. 

Serapioalloweth of long pepper,which 
when it is broken,doth ſhew his ſubſtance 
compacted, and his grainesthickeioined 
togither, which do bite the toong with 
ſenſible heate. Galen in the ſaid booke De 
ſanit.tuend.addeth, that long pepper muſt 
be whole, and not haue any holes in it, 


1 and not ſophiſticated. For (ſaith he) the 


marchants do bring two ſorts counter- 
feited, the one is the bud of an herbe,the 
otheris made in Alexandria by art. And 
in his booke De theriaca ad Piſonem,he tel- 
leth the maner of making of this coun- 
terfet long pepper. They torme it ( ſaith 
he)of the length & bignes of this pepper, 
and then caſt toit the powder of the root 
of Pyrethrum, or of muſtard ſeed, & ſo de- 
ceiue the taſte, Bur theſe deceits are eafily 
bewraied:for by taſte you may diſcern the 
right pepper from the buds of that herb, 
which are in form like to long pepper, but 
notin taſte: and ſo by taſting,you ſhal dif- 
cern the one frothe other. For whoſocuer 
wil with diligence obſcruethe taſt of pep- 
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per, he ſhall eaſily iudge that pleaſant ſpi- 
cines which it yeeldeth with the biting. 
And Galen ſheweth how to diſcerne the 
counterfeited frotheright, by putting it 
into water.For the counterfeited will dif- 
ſolue in water, and fo the right and natu- 
rall will not difſolue. Wherefore he con- 
cludeth, that if it hath the true taſte of 
pepper, anddoth not diflolue in water, 
nor hath holes in it, then that 1s good 
pepper . All writers do make this for a 
{igneof goodlong pepper, when it hath 
no holes: forin deed this pepper is mo1- 
ſter than any other kinde, and therefore 
will ſooner mould and waxe muſtie than 
the other, and ſo will quickly be woorme 
eaten,and full of holes. 
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Ofthe temperament of Pepper. 


1h mme—_—_ and Galen do yeeld to all 
the kinds of pepper a faculty to heat 
andtodrie, but neither of them do de- 
clare in what degree they do heate and 
drie. After that Auerrhols in /6. Smplic. 
had pronounced long pepper to be moi- 
ſter than the other: And that white pep- 

er was not come to his ripenes, and that 

lack pepper was full ripe: He conc! _ 
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both kinds to be hot in the third degree, 
and as ſome ſay in the fourth degree. A- 
uicen in lib.2. traR.2. intreating of white 
and blacke pepper generally , afirmeth 
pepper to be hot and drie tending toward 
the fourth degree. And in the very next 
chapter handling of long pepper, he wri- 
teth that it is hot in the third degree, and 
drie in the ſecond. Dioſcorides doth not 
appoint the degrees of heat and drines to 
euery kind of pepper, yet handleth each 
very diſtin&tly, ſaying, that long pepper 
doth more ſtrongly bite : and bicauſeit1s 
raken from the tree before it is ripe, ther- 
fore it remaineth a little bitter. Blacke 
pepper, bicauſe it is perfeQly ripe, there- 
fore it is well ſauored, ſharper than white 
pepper,& ſo more pleaſing to the mouth, 
and more profitable to condite meates. 
The white pepper remaining a little bit- 
ter,is notſo ſtrong as the blacke. By this 
Dioſcorides concludeth,that blacke pep- 
peris the hotteſt, and beſt of all; next to 
it is long pepper, and that the weakeſtis 
the white pepper.Galen doth ſeeme heer- 
in to diflent from Dioſcorides.For Galen 
in 8./mpl.med facult.doth put long pepper 
to be moiſter than the reſt, bicauſec it 1s 
the yoongfruit,and therefore doth ſoone 
B 3 WAxCe 


waxe woorme eaten. And after affirmeth, 
that white pepper 1s more ſharpe and bi- 
ting than the blacke, and giueth this rea- 
ſon of his aſſertion : for that blacke pep- 

er is euer heated and dried with the ſun 
> tarrieng vpon the tree: for heerby 
many of his hot and fierie parts do breath 
out, the rather bicauſe pepper is of athin 
ſubſtance, that his kot parts will quickly 
conſume and breath out : and fo he con- 
cludeth, that bicauſe white pepper is not 
ſo heated and dried by the ſun, but doth 
retaine and keepe al his hote parts, there- 
fore it is the hotter, more biting, and the 
beſt pepper, contraric to Dioſcorides aſ- 
ſertion. Braſſauolus Muſa going about to 
reconcile this controuerlie in Galen, by 
diſtinguiſhing of the Greeke word Jeqwrt- 
er Forin thatwhite pepper hath plentie 
of moiſture in it,therefore it biteth ſtron- 
ger, and leaueth the ſharpe and biting 
qualitie to continue longer : and in that 
reſpe& it may be ſaid to be hotter than 
the blacke pepper, hauing little moiſture, 
and that much extenuated by the heate 
of the ſunne, doth bite quicklier, deeper, 
and ſharper : but bicauſe the heate of his 
biting doth not ſo long continue, there- 
fore it ſcemethnot ſo hot as'the —_— 
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and yet for that it biteth deeper, therfore 
Dioſcorides writeth, that it is hotter and 
ſtronger than the blacke, Andif totrie 
the truth heereof, a man will taſte both 
kinds of pepper, ſurely he ſhall manifeſtly 
perceiuethe difference of them both. And 
ſointhe one ſenſe white pepper may be 
ſaid to be hotter and more biting, as Ga- 
len writeth : andin the other ſenſe blacke 
pepper may be thought to exceede the 
white as Dioſcorides athrmeth.But where 
Dioſcorides faith , that white pepper 1s 
weaker than long pepper and black pep- 
per, bicauſe it not being ful ripe is acerbt- 
ous or more tart : ſurely his argument 1s 
not perfe&, Foras he putteth white pep- 
per not ſo ripe as blacke, ſo he maketh 
long pepper not ſo ripe as white pepper. 
And ſo 1t mult follow after his opinion, 
thatlong pepper ſhould be weaker than 
white, and white than blacke pepper. So 
Hippocrates is deceiued in his ownerea- 
ſoning.Bur in that it is now certaine,that 
theſe kinds do not differ, that the one 1s 
riper than the other, but each is ripe and 
perfe&in his kinde : theſe arguments of 
more or leſle ripenes, do take no place, 
and are of no efhcacie : bicauſe that by 
taſte it is euident, that white pepper doth 
B 4 bite 


1 
bite the toong more, and the biting doth 


continue longer : therefore we may juſtly 
ſay that white pepper 1s the hotter. And 
for that Galen lib.g9. De compoſit.ſec.loc.in 
the medicine of Philo afftirmeth , that 
white pepper is better for the ſtomacke' 
than blacke pepper. Andin 4.De ſanit.tu- 
end,he ſaith,that white pepper doth ſtreg- 
then the ſtomack aboue the other kinds. 

Surely the Friers writing vpon Meſue do 
truly counſell Apothecaries when pep- 
per {implyis read,to take white pepper. 

Notwithſtanding in ſome afte&s long 
pepper isto be preferred before the other 
kinds, as Galen witneſleth lib.q. De ſanit. 
tend, where he counſelleth to giue long 
pepper to them which haue their ſides 
blowen vp with wind, and which do turne 
all they cate to wind. For (ſaith he) long 
pepper doth difſolue the groſnes of wind, 
& caſteth downe by the belly ſuch matter 
which doth ſtay in the ſides. 

By this diſcourſe it appeereth,that the 
Arabians did truly ſet white and blacke 
pepper in the vttermoſt point of thethird 
degree of heate and drines, orin the be- 
ginning of the fourth degree. And Galen 
confirmeth the ſame when he doth write, 
that white and blacke pepper do — 

cate 
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heate and drie. 

And with good reaſons the ſame Ara- 
bikesdo ſet long pepper in the third de- 
gree of heate, and not beyond theſecond 
degree of drying. For in that by all wri- 
ters conſent this kind 1s moiſter than the 
other, therefore it cannot drie ſo much as 
the other : for the drying qualitic muſt 
needs be ſomwhat obtunded by the moi- 
ſture which isin this kind. And therefore 
long pepper taſted doth not by and by 
bite ſtrongly, but after it isalittle chew- 
ed, and then the biting doth laſt longer. 
And we may heerby alſo garher,that long 
pepperis not ſoſubtill of ſubſtance asthe 
other kinds are. 

Garcia writeth , that Emperikes a- 
monegſt the Arabians & Perſians do hold 
opinion, that pepper is cold : which opi- 
nton doth alſo preuaile amongſt the com- 
mon ſort in this our countrie. For itisa 
common ſaying, that pepper is hot in the 
mouth, but cold in operation. But foras 
much as we do trie the qualitie of medi- 
cines by taſte, theſe men do ſhew their 1g- 
norance,in calling that cold in operation, 
whichis hot in the mouth. 


The 


The temperament of SiliquaFtrum,or 
Indian Pepper. 


He Indian pepper called alſo Siliqua- 

ſtrum, is accounted hot and drie in 
the fourth degree, and therefore doth ve- 
ry effecually breake wind, doth heat and 
ſtrengthen the 1nward parts, and is verie 
good for the breaſt. 


The vertues and faculties of 
Pepper. 


þ nn; gry Auicenna, and Se- 


rapio do recite and number manie 
vertues and medicinal properties of theſe 
kindes of peppers, which I leaue the rea- 
der to peruſe in their books. The cheefeſt 
vie of peppers 1s1n cold affe&s of the ſto- 
macke, and of other parts which doſerue 
for nutrition. For euery kind of pepper 
doth greatly helpe conco&ton, diſcuſſe 
wind,and doth occaſion all groſſc and li» 
mie humors to diſcend ſooner. Andto 
this purpoſe many medicines deuiſed by 
phyſicians of theſe kinds of peppers are 
kept in Apothecaries ſhops, but amongſt 
other Galen in his 4.booke De ſanit.tuend. 
| doth 


doth chiefly comend three ſorts. And the 
medicine termed Diatrios pipereon, in that 
itis conteced of the three kindes of pep- A 

per,beareth the bell,and is reputed in the | 
12- | firſtplace. And then he commendeth the 
1n | medicine called Diacalaminthe : & thirdly, 
ve= {| thatwhich 1s vied vnder the name of Dz- 
nd | afoliticon + notwithſtanding each of theſe 
rie {| medicines is not good tothe ſelteſame at- 

feRs, neither are they in like ſort & times 

to be vied. Touching Diarrion pipereon,it 1s 

famous for to help concoction,to diſcufle 

wind, and to do good againſt cold afteas 

of the ſtomacke, and yet not to heate the 
C- liner or the blood, wherin conſiſteth a ſin 
ie | gular propertie of this medicine. Forit is | 
fe | agreed vpo by all authors,that the heat of | 
a- | this medicine 1s extinguiſhed in the bel- 
eſt Þ ly,and the firſt veines, & is not carried 1n- | 
0- to the whole bodie,as the heat of the me- 
ue |} dicine called Diacalaminthe is; ſo termed, 
er | forthatitreceiueth the herbe called Ca» 
le laminth, as Gal. writeth in the ſaid booke 
li De ſanit.tuend. cap.10. where he afhirmeth, 
to | that Diatrion pipereon is to be giuen when 
dy | crude and ſlimy humors are 1n the ſto- 
re | mackand firſt veines,yea both before and 
J{« after meate. The vſe of Diacalaminthe is, 


when we meanc to warme further into the 
bodie, 
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bodie, and haue an intent to cut & make 
thin grofſe humors in the veines. For Dia- 
calaminthe doth thinne groſle and {limie 
things, breatheth out by the skin, prouo- 
keth vrine, and the monethly ficknes in 
women. Therefore neither this medicine, 
neither Diaſpoliticon oughtto be vſcd after 
meate, bicauſe they two haſten diſtributi- 
on,and ſo do hinder concocion:whereby 
we may conclude, that the medicine Dia- 
trion pipereon may with moſt ſafetie be vſed 
after meate to helpe concoction. And to 
this intent Galen doth counſell to haue 
in areadines this medicine prepared in 
two maner of waties : the one ſimple, as 
coſiſting of feweſt things; the other more 
compound: the {implieris ſooneſt conco- 
ced; the other by reaſon of the number 
of ſimples is harder to be digeſted. And 
therefore the ſ{implier is beſt for them 
which do not well concoG> their meate, 
and do finde ſome cold temperament in 
the ſtomacke and bellie, and ſo do gather 
much ſlimie flegme : and the other by 
reaſon of many ſimples in it, is harder to 
be altered of nature, and ſo doth remaine 
longer in the ſtomacke whenit1s taken. 
So Galen doth beſt comend the frequent 
vleof DiatrionpipereF to remoue crudities 

| in 
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which is more compound , hath his beſt 
vie in fluxes from the head to the breaſt. 
In theſe our dates the medicine Diatrion 
pipereon 1$1n vie, made in both waies. In 
compounding the ſ{implier, our Apothe- 
caries do follow Nicolaus Myrepſicus, & 
ſodo make the medicine in maner as fol- 
loweth : Taking of cach of the three pep- 
pers one ounce,of 

ginger, 

thyme, lot each halfe an 

aniſe ſeedes, lf OUNCE, 

perſley ſeedes 

This deſcription commeth nigh to the 

Diatrion pipereon of Galen. For there 1s no 
difterence, but that Galen taketh of each 
kind of pepper fiftie drachmes, of ginger, 
thyme, aniſc ſeedes eight drachmes. CGa- 
len hath in his receit no perſley at all: yer 
Galen admoniſheth,that ro 50.drachmes 
of each pepper,16.drachmes of the other 


things may be added. And Galen willeth 


this medicine to be made with honie of 
Athens : inthis our time 1t 1s compoun- 
ded with ſugar, The other Diatrion piper or 
more compound and medicinall is at this 


time made according to the deſcription 


of Meſue,in maneras followeth. 
Take 


in the ſtomacke and firſt veines. The other 
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Take of the three kinds of 
pepper - 5.6. Y.jj. 
ginger, 
aniſe ſeedes, >ana. Z.ij. Y.1j. 
thyme 
ſpikenard, ES 
SE ana. Z.J. Y-J. 
caſſialignea, 
aſarum, 
enula camp. FS 
| dried, P Pana. Y.1}. 
perſley feeds 
{eſ(eli E 
ſaccharum albifſimum q. . 

This is the ſame laborious confe&ion 
ſet downe by Meſue, of which Galen ma- 
keth mention, lib.4.cap.1 1. De ſanit.tuend, 
For Galen in thar place doth recite by 
name ceuery ſimple : {aue that Galen in 
ſtead of Amomum,mentioneth the ſeeds 
of ammios. And where our authors do 
differ in opinion, what1s the right Amo- 
mum, and all writers do agree, that we 
haue the right ammi : I adiudgeit better 
in theſe daics to put in this receit the 
ſeeds of ammi, according as Galen pre- 
ſcribeth, than amomum, as Meſue coun- 
ſelleth. So you haue both medicines in 
vie in our time made of three peppers,and 
| arc 


are to be ſold inthe Apothecaries ſhops, 
ynder the name of Diatrion pipereon, 


c 


Diaſpoliticon. | 


E HE medicine called Diaſpoliticon is 
moſt commended to looſe the belly : 
this medicine is compoſed of cummine 
ſeedes,pepper, rue, and that kinde offalt 
called Salzitre. And Galen aduiſeth to 
haue this medicine alſo prepared in two 
ſorts. Firſt to make it of the foreſaid ſim- 
ples mixed in equall parts, and ſo by rea- 
ſon of thatſalt,itwillooſe the belly more: 
on {| the ſecond way to put to equall partsof 
12. | theother things, but onely halfe the pro- 
-a4, | portion of that kinde of falr. So will the 
by medicine remaine longer in the ſtomack, 
in | and better further concotion, more di- 
ds | gelſtcrude and rawe humors, and willefle 
do | make the bellie laxatiue. 


10- 

c 
T Diacalaminthe, 
the ; 
re- Alen in his fourth booke De ſanitate 
= tuend.ca.14.doth ſet downe the com- 
in poſition of the medicine called Diacala- 


winthe,in maner tollowing. 
| Take 


Take of calaminth, 7 
of organy, or organ- 
mint,called Pulegin, 
of perſley,which grow-ofech$.i ij. 
eth in ſtonie places, | ' 
called Petroſelinum, 
of the herbe called Se- 
ſelt, | 
of erſle ſeedes, ®E 
of the = of thyme, C otech 3.1ii 
of louage, F. I 6, 


of pepper, 48. 


And Galen doth name the countries 
from which he counſclleth to procurethe 
ſimples, bur in that they are not in theſe 
daics brought from thoſe places, there- 
fore it ſhall ſuffice to make choiſe of the 
beſt ſimples of this our countrie in con- 
fe&ing of this medicine : for this our 
countrie yeeldeth verie good of euerie 
ſort. 

In diſpenſing of this medicine, our A- 
pothecaries do not follow this deſcripti- 
on of Galen, but their Apothecary booke 
confeated by Nicolaus : which compoſi- 


tion doth differ from that of Galen in the -.. 


doſes of the ſimples, and that this of Ni- 
colaus hath ſome mo ſimples than that of 
Galen. 


ij. 


b Galen. The receite after Nicolaus is as 
Wfolloweth. | 


Take of calamints *? 

organic, | 

ſeſclios of echZ.uj. Y.ij. 

blacke pepper [ 

petroſelini 
leuiſtici. 5.1. J.). 
perlley ſecede I: j- 
ammy ſeede 1 
thime, | 
anniſe ſeede Oofech Y.ij. 
cinnamon, 
2inger, 
In this compoſition,perſley ſeeds,ammy, 
anniſe ſeedes, ginger, are mo then are ſet 
in the deſcription of Galen.Some learned 
men of our time do commend this receit 
of Nicolaus before that of Galen, bicauſe 
it hath mo ſimples : but for my part, I 
do rather allow of that receit of Galen, 
which for the paucitie of ſimples, is with 
lefſe labor concoced of them , which do 
take it,and to the intent of the medicine, 
it receiueth a ſufficient number of ſim- 


f ples, ſothat they which are inſerted by 
FNicolaus,feeme ſuperfluous. 


Galen appointeth a proportion of the 


beſt and choſen hovie, therewith tocom- 
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unde this and the other medicines 
which he willeth to be ſcummed wit 
great diligence:and if the quantity ofhe 
ny beincreaſed,the medicine ſaith he wil 
- be more pleaſing. And hehere ſetteth : 
rule which the apothecaries are to follow 
in compounding of medicines, to make 
them ſo pleaſant to the taſte as they can 
without weakning of their ſtrength,or dif 
miniſhing of their vertues, In theſe daies 
the moſt part of medicines are made yp 
with ſugar in ſteade of honie, for ſuga 
is more gratefull tothe taſte , and man 
can not well away with honie. And honie 
1s ſooner conuerted ynto choler than ſu- 
ar. 

, Touching the maner of making theſe 
medicines, Galen doth admonilh, that 
they are not to be compounded in one 
and like ſort, forin ſome reſpe&s the ſim- 
ples are to be pounded finely, and ſerſed 
with a fine ſerſer.For ſaith he when things 
are finely beaten, they paſſe quickly into 
the whole body, things groſely powdered 
do {tay longer in the belly, for the ſame 
cannot ſo eaſily paſſe through the little 
veines and ſmall pores of the body. In 
which reſpe& things groſely powdered 
do more looſe the belly : when they are 
brought 
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into the body , and proucke {weate, and 
better mooue vrine, but dolefle mooue to 
ſtoole. Therefore in compounding of the 
medicines called Diacalaminthe Galens 
counſell 1s to bring all the ſimples into 
fine powder,that the ſame may the better 
paſſe into all parts of the body,tor the vſe 
of this medicine is, when we haue an in- 
tenttoconcoGt and digeſt the crude and 
rawe humours in the inner veines and ha- 
bite of the bodie,and ſo tocuapore them 
by the pores of the skin , when we meane 
to prouoke ſweate, vrine, and the courſes 
of women, And therefore he will not haue 
th's medicine often vſed after meate. In 
the medicine called Dzaſpotrrico,al the fim- 
ples muſt be pounded in groſſe maner,for 
ſo the medicine will more looſe the belly, 
and by ſtaicng longer in the ſtomack,tur- 
ther concoction , if the things be finely 
powdered into duſt : as the medicine will 
litrle or not at all make the belly laxatiue, 
{> it will prouoke vrine and ſweate, tothe 
intention of this medicine, 

The like manner is to be obſeruedin 
confecting of Diatrion pipereon , that if an 
rent beto haue the medicine ſtay in the 
ttomacke and guts to warme thoſe parts, 
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brought into fine powder,they go ſooner 
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to digeſt crude humours in them , or to 
looſe the belly,the ſimples muſt be poun-. 
dedgroſſcly: but if we haue a purpoſe to 
open obſtructions, to warme the inner 
yeines, to prouoke vrine or {weate : al- 
things muſt be beaten into fine powder, 
By which diſcourſe that queſtion is eaſily 
anſwered, which ſome latter writers do 
moue about the beating of the kindes of 
pepper, whether the ſame ought to be 
beaten finely or groſly. Forſome do af- 
firme that pepperis alwates to be beaten 
groſly, forſoit will remaine longer time 
in the ſtomacke, and will the lefle heate 
the liuer and the blood. Some other doo 
maintaine a contrary opinion , and that 
by Galen himlſelfe, whoin the 5. booke 
De ſanit.tuend.cap.8. After meats which do 
bread ſtoppages in the body, take (ſaith 
he) the medicine called Diacalaminthe,and 
if you haue not it ready, take Dietrion pi- 
pereon: and if that be not at hand, take 
white pepper beaten into fine powder, & 
diligently ſcrſed, & mingle the ſame with 
the meate, and ſprinkleitto your drinke, 
And in the ſame booke the 10.cap.Galen 
preſcribeth a ptiſane in which the duſt or | 
fine powder of white pepperis mingled, 
Andin the 6, booke De ſanit tnend. —__ 

Galen 


Galen giueth pepper alone,as finely pow- 
dered as may be.By theſe counſels of Ga- 
len, theſe men do conclude that pepper 
inner || ought alway to be beaten into fine pow- 
e : al- | der by Galens doErine. Neuertheleſle, 
yder, | theſe men in mine opinion, do not with 
ealily | diligent care cofider Galens intention in 
rs do | theſe and the likeplaces,neitherwell haue 
les of | marked the (cope and cauſe why Galen in 
to be || theſe places doth aduiſe to pound pepper 
do af- | into fine powder: for if they had well con- 
eaten || ſidered that Galen writeth : they might 
time | haue vnderſtood,that he giueth pepperſo 
heate | finely beaten, to remoue the obſtructions 
r doo | and ſtoppages,for ſo before he did admo- 
I that | niſh,that things beaten into thin powder 
ooke | paſſe into the body better, and ſoones 
chdoÞj do remoune obſtructions : and contrari- 
(aich | wiſe, that which is groſly beaten, doth 
e,and ] ſtay in the belly longer,and better warme 
70 pi- | thoſe parts, better digeſt crude and rawe 
,take | humors gathered in them, and do more 
er, & | cffeRually diſcuſſe wind:to theſelatter in- 
with | tents pepper isto be beaten groſly, eſpe- 
inke, | cially in this our country, in which men 
zalen | commonly do feed vypon groſlſe and ſlimy 
aſt or | meats, and ſodo heape in the parts of the 
belly and firſt veines , manic crude and 
grofic humors, that pepper ought in this 
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region to be beaten moſt groſly, that ir 
may therby be occaſioned to ſtay the lon- 
ger inthe belly, ſoro warme the ſame the 
better, and the better to concotand ex- 
tenuateſuch groſſe and crude humors, for 
the hear of this medicine (as Galen wri- 
teth)is founded in ſo ſubtil a ſubſtace,that 
the ſame'is extinguiſhed before. it can 
come to the liuer : thenif you ſhall beate 
the medicine finely,the heate wil ſo ſoone 
be exhauſted and ſpent, that it will neither 
ſufficiently warme the belly , neither in 
good ſort concoG thoſe crude and rawe 
humors. Wherefore 1 do thinke it verie 
needfull for our apothecaries to pownd 
pepper alway groſlyin the medicine Dia- 
zrion pipereon. For if weſhall need withall to 
open obſtructions, we may preſcribe the 
medicine called Diacalaminthe, and ſo we 
may mingle1t to Dzatrion pipereon,or as OC» 
ca{ton (erueth giue it alone : wherefore I 
holdit beſt to follow Galen his precept, 
whichis, that alway thingsbe powdered 
finely and in ſubtill manner when our 
purpoſe1s to remoue obſtructions, or to 
gGigelt, cut, and abſterge crude, rawe, ſl 
my, and grofle humors, which are in the 
1nner veinesand habite of the body , or 
meane to prouoke {weat ar vrine; but if 
our 
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our meaning beto increaſe heatein the 


parts of the belly , ro conco&- humors 
there, andin the firſt yeines, or to make 
the bellic looſe, then thingsareto be bea- 
ten in groſſe powder. 


The prinate properties of the medicine 
called Diaſpoltticon. 


= medicine doth make the bellie 
looſe,and bringeth out meate, which 
corrupteth in the ſtomacke,and is ſpeciall 
good for them which haue a cold bellie, 
or declining to cold.For it maketh thinne 
groſle phlegme, and expelleth flatulent 
winde . See Galen in the fourth booke 
De ſanitate tuenda. 


The particular faculties and properties of 


Diatrion Pipereon. 


© wor pipereon is of great efficacie and 
doth much good in all colde dif- 
caſes of the ſtomacke , in ſower belkes, in 
quartaine feauers, in palſies, in euillat- 
feaed liners, in them which haue their 
bellies blowenvp with winde. 

Diatrion pipereen confe&ed after the de- 


ſcription of Meſues, is.chiefly commen- 
| C 4 ded 


ded in fluxes, from the head to the breaſt, 
good generally to the coldnes of the 
cheſte,and to coughes, which do proceed 
ofa colde caule. 


That the excellent and rare vertues of 
this medicine called Diatrion pipereon, 
mightthe better be known, I thought 
good in this place to remember the 
reader what 1s written in the booke 
intituled Secretoram , which booke 
is aſcribed toGalen, in which booke 
wereade in this maner. | 


oi nn friend of mine being about 
the age of 70. yeeres, complained of 
a coldnes in all the parts of the bodie, 1n- 
ſomuch thathis memorie failed him, and 
he had paine in his joints, and then I 
madeforhim this medicine called Dzatri- 
01: pipereon, and it was a wonder to ſee how 
he recoueredin the ſpace of a fortnight. 
And I made trialt in many which were 
ficke of diſeaſes of the bladder , of the 
heage, and of the iointes , occafioned by 
colde andcrude humors : andit ts found 
ſpeciall good in a cough of cold phlegme, 
1n weakenes of the ftomacke. For it brea- 
keth-groſſe winde,digeſteth meat, po 
ct 
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keth appetite , reſolueth crude humours, 
ſtrengtheneth the ſtomacke enerie way, 
reſtoreth memory,cleareth the yoice,put- 
teth backe grey heares , remedicth the 
goute which commeth of a colde cauſe : 
And in generall whofocuer aged doth vie 
much this medicine, he ſhall not need any 
other helpe to preſerue his health. 


The priuate properties of the medicine 
called Diacalaminhe. 


[ T cutteth groſſe and \limy humors,and 
occaſioneth the ſame to be clenſed by 
the skin by ſweate,prouoketh vrine, and 
the monthly courſes in women, as Galen 
witneſſeth in the 4. booke De ſanit. twend. 
itis good for them which do abhor mear, 
for the vie of it prouoketh appetite, itre- 
medieth the ſhortnes of breath, and help- 
eth them which finde a coldnes in their 
tomacks, and which hane thetr fides and 
bellies blowen vp with winde, as Meſge 
vriteth, 


The maner andpariicalar uſe of the 
foreſaid medicines. 
Hen many crude and rawe hu- 
mors do abounde in the wk. 
an 


and firſt veines, that in thatreſpe& it will 
not be ſafetic to giue a purgatiue medi- 
cine, then 1s the cheefeſt vſe of Diaſpoliti- 
cor, for it then giuen will ſafely ſtir nature 
to expell thoſe humors bythe ſiege. Soin 
- other caſes when ſo cuer the belly is drie, 
and doth not hirdutie, then it is expedt- 
ent to glue Diaſpoliticon. 


The wſe of Diatrion pipercon,and of Dia- 
calaminthe : aut of Galen, 4. 
De ſanit. tuend, 


7Hen many raw and vndigeſted 
humors are gathered in and a- 
bout the firſt veines, the ſame are to be cut 
and digeſted, and in ſo dooing ſpeciall 
care is to be hadleſt the ſame be carried 
farther intothe bodie. In this.caſe Diarri- 
01 pipereon {1mple,is with moſt ſecuritie gi- 
uen. And itis not enough to glue 1t oncef 
or twiſe cuery day, but it mult be taken 
often,in the morning before meate, & at- 
ter meat,& when they go to bed,aſpoon- 
full ata time, and ſo toyonger folke andÞ 
| which hanelefle need, thelefſer quantity: 
1 & to elder and to them which haue moreſ 
need,the bigger quantity,ſotothe noon 
| | tac 
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When crude humors are heaped in the 


Inner veines,and inthe habit ofthe body, 


heſame are to be concoced, and alſo to 


de expelled by breathing the ſame tho- 
rough the pores of the skin, and to theſe 


ntents there 1s not a more conuenient 
edicine knowen than Dzacalaminthe, for 
thath propertie to extenuate thicke,and 


limy things, and then moouethk the ſame 


0 be expelled by breathing our at the 


kin , and by vrine. And this medicine 1s 


ot ynpleaſant to be taken, if a good pro- 
ortion of honie be boiled with it; but 
here ſome do not like of ſweet things, 


ind do abhor honie,to ſuch you mult pur 


heleſſe honie, yet oftentimes cuen in this 
ale it is good to boile good ſtore of ho- 
ic,ſo you boile it well, for then the medi- 
Ine will not be ouerſweer, and the honie 


vell boiled doth lefle offend the Romack. 


nd thevſe of this medicine isin the mor- 
Ing after friQio, before exerciſe, & before 


athing. And you may vie this medicine 
Iry in powder without honie in ſteede of 


It for ſauce to your meate, and you may 
ut of itin a Ptiſane in ſteede of pepper. + 
This medicine is y{ed not onely dry in 
ſteede 


*ſteede of ſalt, but alſo when honie is mix« 
ed, foreuen ſo it may be vicd with meate; 
and ſois itpleaſing to the taſte. But nei- 
ther this, neither any other medicing 
which hath ſtrong facultie to further di. 
{ſtribution, is to be taken after meate, For 
at that time nature goeth about concoc- 
tion of meate taken,and not to diſtribute 
the ſame , therefore immediately after 
meate , endenor mult be to further con- 
codio by giuing Driatrion pipereon ſimple, 
or to put ſome pepper powdered inte 
your drinke. 

If fuch crudities hap to be not onely in 
the belly and firſt veines, bur alſo in all o- 
ther veines, yeain the fleſhie parts of the 
bodie:in this caſe at the beginning of the 
cure, itis beſt to vſe Diatrion pipereon, ad 
ding ſo much of the ſeeds of perſley grow 
3ng in adrie & {tonic ground, as is put ot 
ame ſeedes,thyme, and ginger, and afret 
the firſt day, or rather after the ſecond 
day, you may put a little of Diacalaminth 
and then ina whileafter mingle both, | 
meane Diatrion pipereon, and Diacalaminth 
in equall parts,and in procefle of time in 
creaſe the D:acalamintbe , to at the latte 
- end of the cure,you may vie Diacalamint 
alone. Soitisto be concluded in this, at 


-”w 


is mix+fn all maner of diets, wken the effe&s are « * ® 
meate;Fequall,the medicines to cure, are equally 
ut nel-ho be mixed, yet ſo that at the firſt grea- 
edicineſfeſt care be had of the crudities in the firſt 
ther di-heines, and at the latter end,of thoſecru- 
te, Forfdities, which arc inthe other veines and 
oncoc-flhabit of the bodie, in the middle time 
tributeſþoth are equally according to the effe& 
ly afterto be mingled. Thus far Galen in his 4. 
er con-lbooke De ſanitate tuenda. 
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